INTRODUCTION
order to maintain the 1:1 fish:ice ratio. Fish samples from all of the batches were stored sampling time, nine specimens were taken from each batch for analysis and divided into three groups (three individuals in each group) that were studied independently (n=3).
proteolytic or lipolytic phenotype were determined on casein-agar medium or tributyrine-agar, respectively, after incubation at 30ºC for 48 h, as previously described
173
(Ben-Gigirey, Vieites Baptista de Sousa, Villa, & Barros-Velázquez, 2000).
174
In all cases, microbial counts were transformed into log CFU g (Table 1) .
255
The development of psychrotrophs in megrim batches is also presented in Table   256 1. Psychrotrophs normally include bacteria belonging to genera Pseudomonas,
257
Moraxella, Acinetobacter, Shewanella and Flavobacterium, some of them being of 258 concern for the preservation of microbial fish quality. The evolution of psychrotrophs 
268
The investigation of Enterobacteriaceae (Table 1) 
278
The presence of F. spiralis extracts in the icing medium, especially in the case of the F- being the most marked differences among batches determined for any microbial group.
292
The antimicrobial effect observed in this study on megrim for aerobes, 
Aerobes
Psychrotrophs Enterobacteriae ** Abbreviations of icing conditions as expressed in Table 1 .
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